THE E’VMG _STAR,. THUBBDAY J ANUARY 8, 1918.

nd

eWDo

Sint

| EVENING WRAPS

BY ANNE RITTENHOUSE.

Special Correspondence of The Star.

NEW YORK, January 5—When any
one goes into a shop these days where
fine things are sold her first request is
for an evening wrap. Thm pleces of
apparel have b e an ob ion for
those who sell clothes. No matter what
one wishes to order, an evening wrap
{s offered first and last, and beguiling
arguments are brought forth to per-
suade one to buy It.

If vou insist that you have six even-
ing wraps already and only enough
soclal oppertunities for one the be-
guiling goes on just the same. You
are told that no one of these wraps
can be in the right shape if they were
made before October; the Iinteresting
information s given that women are
judged by their evening wraps this
season. If you say that It is your habit
to leave the wrap in the dreeseing room
and that It is never seem by any one
but the taxicab chauffeur and the maid
who takes It from you, Incredulity Is
shown that you are not so much in
fashion as to pose a moment before the
guests in a splendid evening wrap.

On the other hand, If you agree to all
these arguments and say that you carry
out every one of them in prpctice, then

BROCADED EVENING WRAP TRIM-
MED WITH FUR AND FASTENED
AT THE NECK WITH JEWELED
BUCELE.

the beguiling begins anew in the guise
of economical pressure. You are told
that mever again will you have the
chance to buy evening wraps so cheap,
and that the fur alone is well worth the
price .and can be used In the autumn
for a neckpiece.

SBueh persistency- - causes -susplcion
that America is to he overloaded with
evening wraps. To judge from the
gathering of fashionable women one
would think that every one had bought
a jorgeous new wrap in the autumn,
anfl that the original stock was de-
leted. At every sale of French models

hat took place 12st month, however,
the emses were filled with glowing
wraps waiting for a possible purchaser

Arguments That Are True.

There Is no doubt thet the economi-
eal arguments that are brought abou!
in the shope ar:e worthy of considerz-
tion o nf thess cvening wraps
ac u ' & er o |

twd the future.

of pritry a'so

A T or tl shops would rip off

this fu nd retalin It for further use,

Fvidently they sre so overstocked that
this s=ure of prudence does not see

w while
I yet against
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Y this condition the
Fre nding over remarkahly
lovely new wraps. The one In the
aketeh f= Ay sidence of this fact It
has jut ‘-”n lzunched by a fashionable
wom n who belleves in the artistic op-
porturities in a good wrap. It is worth
thinking over, hecause its shape Is In-
teresting. It does not hint at the sem-
blance of a figure beneath it. It s as
square as a hox, and in this shape
saves whatever flimsy gown Is worn
beneath (t.

allot has started a fashion for lining
coate with fur, after the Russian man-
ner, and some of the new wraps are
sufficiently large to allow this insertion.
It {s an admirable fashion for cold
countries, but limits the use of the coat
to a few weeks in the year in mod-
erate climates.

The material of this coat 1s brocaded.
The waist is outlined by three wide
bands of fur and the collar {s upheld
by & neckband of the same.

The melon-shaped sleeves are tight-
ened into shaped cuffs, from which
hang tassals.

All Brima Flare.

If you are buying or remodeling an
L ing wrap r b these essen-
tials: Hems flare in an exaggerated
fashion, waists are almost as wide as

the shoulder line, sleeves are long,

Hakn Stubborn Coughs
Vanish in a Huarry

Surprisingly Good
Esasily and

Cough Syrup
Chenply
Made at, Home,

If some one in your family has an
obstinate cough or a bad throat or
chest cold that has been hanging on
and refuses to yield to treatment, get
from any drug store 2% -ounces of
Pinex and make it into a pint of
cough syrup. The cough will vanish.

Pour the 24 ounces of Pinex (50
cents” worth) into a pint bottle and
fill the bottle with p[’ ain granulated
sugar syrup. The total cost is about
54 cents, and gives you a full t—a
family supply—of a most effective
remedy, at a saving of $2. A day’s
use will usually overcome a hard
cough. Easily prepared in 5 minutes
—full directions with Pinex. Keeps

ectly and has a pleasant taste.
hildren like it

Pinex is a special and highly con-
centrated compound of genuine Nor-

pine extract, rich in guaiacol,
which is so hulln( to the membranes.

Avoid disappointment by ulun,

it for “234 ounces
;'inﬁ." do not mcpt
of absolute satis-
!uﬂvl m vlth this zmnﬂw or
?L Wayne, In

on them to |
Asr plece am:ll

OF THE SEASON. ‘

large and are held in at the wrists to
make the arms warm, If fur is not
placed anywhere else on the garment
it is lavishly used on the neck.

MADE WITH CHEESE.

There are many possibilities in a cake
of cream cheese, and a fresh one should
be one of the emergency contents of
the refrigerator.

Cheese balls can be made in many
different ways for a salad garnish, and
they always add both to the appear-
ance and the nutritive wvalue of the
dish with which they are served. Mois.
ten the cheese, if it 1s & little dry, with
sweet cream, and season with a little
salt. Then roll into small balle—so
much for the beginning. Now vVary
according to taste. Roll the balls in
chopped nut meats, or in minced green
pepper or minced parsley. Put two nut
meats on each ball—pecans or walnuts,
Sprinkle the balls with nutmeg or with
red pepper.

Various salads can be made with
cream cheese combined with other in-
gredients. For one thing, it can be
used, mixed with chopped nuts or alone,
to stuff dates from which the pits have
been removed. It can be placed in the
canter of a slice of pineapple in a neat
little mound, or it can be preased
through a vegetable ricer to sprinkle
over any sort of salad. Another good
way to serve cream cheese ls to make
molds of tomato jelly, and to scoop out
a cavity in the center of each; into this
cavity press a little cream cheese.

Sweet green or red peppers are de-
liclous with cream cheese. To prepare
them, remove the tops and stuff the
cavity, after removing seeds and
stringy lining, with cream cheese.
Chill thoroughly, and slice in thin
slices with a very sharp knife. Serve
on lettuce leaves, with . French or
mayonnaise dressing, or use as n gar-
nish for cold meat.

Frozen cheese is delicious with aalld

—_—— e ————
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| WITH DRIED BEANS.

Dried white beans can be made into
many tempting combinations, and not
the least tempting is the rellable dieh
of baked beans. Baked beana ocan be
any of a dozen different things, all the
way from dellclious to unpalatable, ac-
cording to the way they are cooked.
To begin with, they must bs cooked
tender, which means a long, slow,
thorough cooking. They must, how-
ever, never be cooked to the mushy
stag~. They are always Improved by
careful flavoring—with meat or vege-
tables. Small ramekins of baked beans,
over each of which a strip of bacon Is
laid, are delicious in both appearance
and taste and can be used as an entree
at dinner or luncheon. Beans baked
with a pork chop for each person, in-
stead of the usual salt pork, are also
good.

Baked With Oil

Soak one quart of beans overnight In
warm water. Place them (n double
boiler and add two teaspoonfuls salt,
one-half cup tomatoeas and a small
piece of pork and let them steam untll
nearly done. Then remove to oven
Pour a little olive oil over them and
add a pinch of pepper.

With Tomatoes.

Soak one quart of beans overnight;
drain, cover with fresh water, heat
slowly (do not beoil), cook until skins
will burst and drain again. Scald rind
of one-half-pound plece pork; scrape,
remove one-quarter-inch slice, and put
In bottom of bean pot. Cut through
rind of remalning pork every one-half
inch; put beans in pot and bury pork
fn beans, leaving rind exposed. Mix
one teaapoonrul galt and two table-
spoonfuls K each molasses and sugar
with one cup boiling water and add to
beans; add more boillng water to cover
beans. Cover bean pot and bake slow-
Iy six or eight hours. Cook half a can
of tomatoes with a slice of onion fif-
teen minutes; strain; melt three table-
spoonfuls butter; mix with &same

amount of flour; salt and gﬂ
tomatoes and cook until thi I’! to-
matoes are very acid add a few grains
of soda. When beans are néarly done
add tomatoes.

Spanish Beans,

Soak overnight two oups of dried
beans, then boll them until tender.
Boil three sweet red peppers and put
them through a sisve. Fry three slices
of bacon until brown, then add the
pepper pulp and eme green pepper that
has been minced fine and ene shredded
onion.” Then put in .the beans, adding

plenty of juice, a little salt and some
grated cheese. Cook together thor-
oughly.

[ITTLE GTORIES
5+ BEDTIME

BY THORNTON W. BURGESS.
(Copyright, 1816, by J. G. Lioyd.)

Reddy Sure G_r;nny Has Lost
Her Senses.

“Just as 1 thought,” muttered Reddy
Fox as he peeped through the bushes
on the bank of the Big River and saw
Quacker the Wild Duck swimming about
in the water where it ran too swif{ly to
freeze. “We've got just as much chance
of catching him as I have of jumping
over the moon. That's what TI'll tell
Granny."”

He crept back carefully =0 as not to
be seen by Quacker, and when he had

reached the place where Granny was |

walting for him his face wore & Vvery
impudent look.

“Well,” sald Granny Fox, “what shall
we do to catch him?"

“Learn to swim like a fish and fly like
a bird,” replied Reddy in such a saucy
tone that (iranny had hard work to
keep from boxing his ears.

“You mean that you think he can't
be caught,” sald ahe quietly.

“] don't think anything about it—I

knu' can't!” &ped Reddy. “Not
by us, anyway,” he a

“l suppose you wouldn't even try,™
restorted Granny.

“Tm old enough to know when I'm
wasting my time,”” replied Reddy with

a toss of his head.

“'l‘.u other wordl. you think I'm a silly
Llold Fox has loat her senses.” sald

Gnnnr, Sf'lib
dn't say that” protesged

“NOW, LOOK HERE, MR. SMARTY—
YOU DO JUST AS I TELL YOU."

Reddy, looking very uncomfortable.
“But you think it,” declared Granny.

“Now, look here, Mr. Smarty, you do

just as I tell you. You creep back thers

where yon can watch Quacker and all
that happens, and mind thll. you keop
out of his sight. Now go.”

Reddy wmt. Thtu was nothing else
to do. He didn’'t dare disobey. Granny
watched unf.ll Ru’t.dy had reached his
hiding place. Then what do you think
she did? Why, she walked rlgl:t,out on
the little beach Jm below ddy and
in plain sl{h Quacker! Yes, mir,
that is wtu she dld! 'rhsn began such
a queer pe snuno. it is no won-
der that Red was _sure that Grann
had lost her senses. She rolled over an
over. BEhe chased her tall round and
round until it made Reddy dizsy to
. She jumped up in ths atr,
She raced back and. forth. Bhe played
with a bit of stick. And all the time she
didn‘'t pay the least attention to
Quacker the Duck.

Reddy stared and stared. Whatever
had come over Granny? Shs was crazy.
Yes, sir, that must be the matter. It
must be that she had
food so long that she had gone crazy.
Poor Gunn]{ She was in her second
childhood eddy could remember how
he had done such things when he was
very young just by way of showing
how fine hs felt. But for a grown-up
Fox to do such thin wu utul! ifled,
to say the ‘lmt. ou dy
thinks a great deal of dlfnity. It was
worse than undt ifle WAS pul-
tively disgraceful. He did hope that
none of his neighbors would happen
along and see Granny eutting up so.
:-]l;e md‘ir" would hear the end of It if

ey

Over and over rolled Granny, and
round and round she chased her tail.
The snow flew up In a cloud. And all
the time she made no sound. Reddy
was just trying to decide whether to
go off and leave her until she had re-
gained her common sense, or to go out
and try to stop her, when he happened
to look out in the open water whers

ne without

Resolve that your next sack

FLOUR soon.
ure.
and cooking.

Peerless Flour
“Standard of the World”

will be PEERLESS. You should be-
come acquainted with PEERLESS
Don’t defer the pleas-
Use PEERLESS for all baking

of flour

Peerless |

for
1916

Order a Sack From Your Grocer
The Hardesty Milling Co.

R. J. Earnshaw, Distributer

1225 Clifton St. N.W.

Dover, Ohio

Phone Columbia 1471
SRl

Quukor was. Quacker was sitting up
as straight as he could. In fact, he had
his winga ralsed to help him sit on his
tail the better to see what old Granny
Fox was doing.

“As I live,” muttered Reddy, "I be-
lieve that fellow is nearer than he was.
I believe he is swimming in.”

Then dy crouched lower than ever
and instead of watching Granny he
watched Quacker the Duok.

u“usmmsmﬂnde-
slaboration you will notice that
l mﬂooﬁmm

Bright-colored tﬂmmlnn appear on
white voile walsts.

Yorkshire Pudding.

One pint of sweet milk. two eggs, five
tablespoonfuls of flour and salt to taste,
Mix eggs, flour and salt witk a littie
milk until smooth, then add the rest
of the milk gradually. Pour the mix-
turs into a well buttered dripping pan
and bake fifteen minutes In a tolerahly
hot oven. This is nice to serve with
roast beef or poultry.

Do not allow moths to breed in your
house. It can be prevented by eliminut-
ing garments that have had them in wid
by keeping a watchful eve on all closeis
and chesta,

and jJuicy and free from shrinkage.

more digestible.

Years.

Some Important Reasons Why
Progressive Housekeepers Are Using

THE D

The Duplex will stew, boll or roast a cut of meat, making it tender

shape, retaln all their flavor, making them not only more palatable, but

The Aluminum-lined, Steel Case Duplex Firelesa Stove is made of
practically indestructible material, and with ordinary care will last for

The Duplex Fireless Cooker is made in sizes appropriate
for any family. Priced from $5.50.

UPLEX

Fireless Cooker

The Duplex actually cooka the
entire meal, without loss of the °:
nutritious qualities. o

The Duplex is a reliable, silent
servant that cooks the meals in
your absence, without burning er ..
overcooking. i

The Duplex lightens the work .
of cooking. i

The Duplex diminishes the cost «:
of living by cutting down more 5.
than one-half the fuel cost, and .
a large per cent of the food cost .
by conserving the julces and all

the nutriment contained in any |
article of diet., Enough will be .
saved every few months to pay *!
for the most complete Duples.

an

oy |

Fruits and vegetables keep their

BissssanssiasssstietbeRnS

sessssassrnne

Dulin & Martin Co,,

1215 F St. and 1214 18 G St.
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One good sort is made of cream ch

molstened with c¢ream, and seasoned
generously with paprika and sailt, with
enough hot red pepper, chupped fine,
to make the cheess peppery to the
taste. Press the mixture into Ilittle
paper patty cases, put them in a tin
box or baking powder can, cover Se-
curely, and freeze in salt and ice.

LITTLE JOURNEYS INTO
FASHION
LAND

Your small girl's frock occasions you
much more thought than you often be-
stow upon your own, mother of little
malds. You plan and think what ma-
terial will be mokt suitable for Elsie’s
Bchool frock and for Lilla's party dress,
and the school frock really gives most
trouble, because it must not only look
well but wear well.

This deslgn is one that |{s susceptible
of being trimmed up into a fancy or
mads into a plain and yet attractive
dress for school. Any kind of llght-
weight fancy wool or serge or flannel
will make up prettily In this 'dulgu.
and it is ailse quite serviceable for
wash goods. The skirt is in two pleces
and flares attractively.

For a child of elght years the pattern
requires two and a half yards of ma-

o

A BCHOOL DRESS.

terial thirty-six inches In width, and
half a yard of thirty-six-inch contrast-
ing goods. A brown and red mixture,

for instance, would look well with red
a8 the contrasting color, or gray and

| blue, with dark blue,

There are many pretty mixtures and

| plaids ony the market this season, and
| plaids are growing ever more popular.

This design in fabrics has always been
very becoming to chlldren, partly be-
cause of the brightness in color se-
cured in platds, and partly because the
ungalinly features of a growling child
are not noticeable when tha Eirl wears
u plald frock.

Household Hints.

To insure the creamy saucs being
smooth, always rud the butter and flour
together until smooth and add to the hot

milk.

When & window is difficult to ralse
pour melted lard between the frame and
the casing and put a little also on the
cord.

Come in today
vorite selection.

The Robt. C.

1313 F

W
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Did You Get a

~ This Christmas?
If not, you cannot realize what an

endless source of entertainment you
are depriving yourself of.

Victor Factory Distributors

The Only Store in City Handling Vietor
Goods Exclusively.

and hear your fa-

Rogers Co

Street

Victrola X, Price, $75

Is a very popular design and size,
and we have an ample supply of
them,
holiday business.

notmthstandmg the large

world’s

tor features.

This is the least expensive cabi-
net size Victrola, and it is beautiful,
well balanced and perfectly made
and finished—possessing all the
notably superior and. exclusive Vic-

Very . convenient gradual-pay-
ment plans- may - be amnged—-no
interest charged.

TWoodward & 1ntbrap

Fourth Floor.

daily.

At Your Service
Advertisers in the Business An-
nouncements and other Classified ad-
vertising columns of The Star are at
your service imm

To avail yourse]f of

nities offered in wares and service

read and answer Star
Answer Star Want AJ: ti]l every

want 18 sati

thamforymdaﬂymﬂll

ediately upon call.
eoppmtu»

CluuﬁcclAd-

and on m.

F. Droop

$19.50

1300 G Street

General Distributers of Victor Products
For the District of Columbia, Maryland and Virginia

The Victrola Is Without a Peer in the Talking
Machine World. Prices to Suit Every Purse

For This Price We Will Furnish a Genuine
Hornless Victrola and Twelve Selections (6
D. F. 10-in. Records) of Your Choice, Easy
Monthly Plymentl.

musicians
as o

Victrolas in

Camden, N. J

& Sons Co.

S, Kann Sons & o

8TH ST. AND PENNA. AYE.

N Utiequaled—
§ We say: Select you Victrola here.

ere only.

o

Are You Interested in Victrolas?

A New Club Starts Tomorrow at the
“Home of Sealed Records”

Open to 100 Members Only

The Club Consists of

dl Victor Victrola VI at..........$25.00
@ Oak Cabinet (holds 125 records) $10.00°
8 6 Double-face, 10-inch Records
#  (your own selection).... ... $4.50
CLUB PRICE..........~....$39.50
‘Payable $5.50 Down, Then $3.50 Monthly
If you want, beside your Victrols, a Service -

Buy, your Sealed Records  here—and

Get prompt delivery service,

And the service of an expert salesforce,
Don't Wait—Come Down Tomorrow and lm-uunte
s Knnna-!g;u-th Floor. .. . ..

g
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The Victrola brlngs the
best music into the
home for every one to enjoy.

thzt st and
eatest singers

2 whenever and
ften as you wish.
There are Victors and
vari-
ety of styles from $10
to $400—at all Victor
dealers

Our Record Service

Including our attractive booths, our attentive and well
versed clerks and our complete stock are second to

! none. Try it. =~

FOSTER

“Washington’s Musical Center”

1330653.]

ONE DOLLAR $
ruts A VICTROLA

IN YOUR HOME

MOST COMPLETE LINE OF RECORDS IN OITY.

The Easiest Payment Plan of All

Hugo Worch,

1110 G Street N.W.




